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By MRS OLIVER BELLE BUNCE
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I IN A KITCHENETTE
APARTMENT HOUSE

H The Refuge .for Families

H On Small Incomes Who

H' Would Otherwise Be
HI t. Driven to Board- -

Hl ing Houses

kltchonetto partmcnts of Now

THE are tho natural and logical
or tho demand for

H home llfo by popl of somewhat
restricted Incomos. They aio coxy nnu

H inviting enough to mean homes to pco- -

Tle who otherwise might be forced Into

H hoarding houses, or tho furnished room
M ilfe, both of which have many draw- -

i Wkfl and aro wanting In real com- -

Hl Tho kilchonotto apartments aro-no- t

H aeslrned for family occupancy, and do
not Invite ontcrtalnments on any cx- -

H enarv scale. They vary In stylo and
slue from two to four rooms, not ln- -

M :!udmg tho tiny kitchens from whlcn

iH tbey tako their name, and are inva- -

M Tlably attractive places owing to their
H imarvolous economy ot space. Indeed,

iH lit would nlmoBt eccm as though the
dcslgnors had taken tho dining car as

M ra. model, for tho tiny kitchen ofton
.contains a complete equipment for
almplo meals, and every pos"lblo con- -

--venlonc In within reach from every
M point in tho room. One may stand at
H the gas range, and. without effort,
M reach the cooking utensils and the

china. The refrigerator, too. Is close
at hand, and tho sink only two steps

H removed.
H If, at first thought, such a descrlp- -

tlon seems to Imply cramped condl- -

tlonfl, the othpr sido of tho picture pre- -

H oents the saving of many steps, with
Hl Bpaco so economized as to mean much
H in little, and convenience studied to
m an extent that is unknown to the
H droller In largo houses or extensive
H apartments.

There are also Gtudlos that aro ar- -
H I Tanged with kitchenette conveniences.

Hl nnd which nre most picturesque places
H ' In which to llvo, for many of theso
H boast a glorious outlook, and are high
H nbovo the dust and tho turmoil of tho
H strcot roally h 8 von s of peaco and rest
H for thoso who occupy thorn. Up on
H the "West Side, overlooking Central
Hj Park, Is a studio building which boasts
U an ideal kttchenctto apartment. It
H contains ono big room with two

smallor room") adjoining. Hero live an
H artist and bin mother. Tho ono big
Hl room is studio and living room com- -

Mt, blnod. At ono side Is a long, low

Hj '"window looking down upon the park.
H )Cn tho Rill are growing plants set In

, artistic pots. Below tho sill is a low,
H divan which is also the artist'sH piled by night, with all the windows

H . opene4 ho practically sleeps out-u- f-

Studio Kitchenette.

doors, with air as puro and sweet as
could ho found a hundred miles from
tho city's dusty streets

Ono of tho smaller rooms makes an-

other bedroom, and. In the second, is
the kitchenette, which, when not in
use. presents tho appearance of a tiny
sitting room equipped with mission
furniture. In one corner Is a desk;
beneath thp window is a sotlee. com-
fortably cushioned, but, Jot dinner time
approach, and the desk is opened to
rovoal a gas range In Its fireproof lin-
ing of zinc, the cushions arc takon
from tho divan to disclose that it
covers a miniature IcebOx and a stor-
age place for supplies. In reality. It
Is. a partitioned box of heavy wood,
llhcd with sine, and a pdrtlon of It
has boon made into a-- satisfactory
small-sUe- d rofrlgerotor. It, a ltd
supplied with strong hinges. and dinner
or breakfast getting becomes nri inter

H fThe 8Ittlng Room When Transformed Into tho Kitchenette.

and

nnd

has

esting process, which Involves no un-
necessary steps, and no friction.

Tho lcgulatlon kitahenqtto apart-
ments, however, are somewhat more
prosaic, and, perhaps, a little nioro
practical As a matter of course, no

proislons arc made for laundry work,
cooking bolng the onl household ne-

cessity taken Into consideration There
Is a. ga.s range, or stove, and beside it
le apt to be a small sink. Against one
side of tho wall Is placed a table, and
above it an Inclosed closet for chln.i
and cooking utensils. There Is a rack

upon which forks, spoons, strainers
and other small cooking uton&lls may
bo hung An icebox has its place in
another corner, so that, when standing
before tho fctoo. almost every object
In the room can bo reached at practi-
cally arm's length.

And they are sanitary places, even
the tiniest kitchens, while th6so of the
better sort axo provided with tiled
floors and walls, porcelain sinks and
a marhie-tpjipc- d of table.
Thus, ap far as possible, labor Is re-
duced at tho same timo that space is
economized, and many dainty, thor-
ough wholesome and satisfying meals
aro dally prepared within these small
lnclosurcs. "

It maj happen that, In place of a
square room or ono that Is nearly so,
tho space given over to the kltchonetto
Is long and narrow In one apartment
that overlooks tho beautiful Hudson
River there aro thrco co7y rooms and
a hall-lik- e spaco between the lh ing
room and bath. It Is this spaco that
has been converted into a kitchenette
which is equipped with the usual small
refrigerator built Into tho house, and
with the Inclosed broad shelves upon
tho wall, but in this homo thcro Is
only what Is known as the hot plato
with portable oven in lieu of a gas
range. The three rooms aro light and
sunny. The bathroom boasts a gen-
erous window, and the outlook itself is
Inspiring. If now and then a genuine
dinner is eracd restaurants without
number are within reach In nearby
neighborhoods, nnd many of those who
live In kltchonetto npat tments confine
home cooking to breakfast and lun-
cheon, enjoying the evening meal in
one of the many hotels or other dining
places.

The kltchonetto apartment mea"ns
homo life in miniature, and the idea
has become oo popular that carefully
planned rooms of this sort may now be
found In countless buildings of later
development, and In numberless forms
In ono of tly new studio buildings
lives a woman, a painter of lovely
blossoms, In whom tho home Instinct
Is so strong that sho has made a
"home" out of her single, woll-llght-

room It Is divided by screens, and
thoro Is a larger screen of many folds
that forms tho yalls of her kitchenette.

Bohlnd It Is placed a complete electric
stove, the walls being coveicd with
thin shcetg of zinc, with hooks

along Its upper edges foi the
small utonslls of daily use.

In another artist's homo the kltchcn-ctl- o

is formed by screens, but there
are shelves against the wall All the

A

cooklng utensils are of a glared brown
and while war?, while the wall behind
Is painted yollpwl Many a tempting
meal has becn'cdo"kcd within its limit-
ed space, and the plcturo it presents Is
charming In the extreme. In fact, the

possibilities of tho kitchenette aro
many. It has been dcvclopu-- in Now
York bcpauHo of the city's limited
space, but It affords many ldcns that
might well bo adopted elsewhere
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APARTMENTS

How Certain People Solved
the Limit of Space

and Incomes

By P. E. RONCELL

aro a conglomcrato family of

WE five father, mother, daughter
of seventeen, and two bacheloi
maids. Interest In tho working

out ot certain broad, philosophical
ldoas, and the study Incidental thereto
brought us togthcr at the outset, nec-
essary changes in the then existing
household arrangements persuaded us
to think of combining forces, and mut-
ual respect and advantage havo held
us together so far. Bach of us has
falilv won the title of "crank," as it is
applied to thoso who think for them-
selves, and maintain a certain sort ot
Individuality, but as this very attri-
bute has been tho mcan3 of broadening
us to recognlso tho equal rights of
others in tho samo direction, It has
pioved a cementing, rather than a dis-

ruptive, force.
The prime question was ono of room

and rent We had only a certain sum
which could be expended on shelter,
ind yet demanded the privacy of a
room for each, a placo of cover when
individuality should become too ram-
pant, rendering tho "cooling down"
rrocess nPce-soar- y Air and light were
r.Iso requisite, and congcnlnl, refined

If 811 nAAlKffm

A Sanitary Comer.

sunoundlngs We finally solved tho
problem by taking two apartmonts,
hont and rear, on a top floor. Thoro
is not one of the eleven rooms Into
Which during ome portion of tho day
the sun does not stream, and the ad- -

!: mt
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A Corner In the Kitchen. i R

vantage of our choice soon becamo ap-
parent. Of tho six rooms In front,
three were taken a3 bedrooms by "him
and hor" and tho maid, leaving as
"common quarters" parlor, dining room
kitchen and bath. The rear flat of flvo
rooms wns promptly dubbed the "nun-
nery," and thcro tho bachelor-maid- s

and school girl domiciled themselves
the dining room was taken for a bed-
room, giving us three sleeping rooma
here, also a sitting oom. kitchen and
bath

Now, as to the question of expense.
Tho rent, $60, is paid bv check the flrst
of the month, then divided pro rata nnd
refunded to tho man of the house
either in weekly Installments or onco
a month, according to Individual pre-

ference or tho stato of tho purse. The
living expenses aro jotted down on a
pad kept In the kitchen for that pur-
pose. Each day tho amounts paid by
the various members of tho "combine"
who do any shopping aro
written down, accompanied by the par-
ticular check-mar- k ot tho purchaser.
At the end of the week leckonlng day
comes, and one-fift- h of that total
amount, minus payments which may
happen to have been made by each, Is
charged to the various members of tho
family We find that the combined
cost of the tolephono nnd tho maid's
wages Is not so very much moro than
the laundry bill alone when no maid
Is kept. Of course tho success of our
plan depends on our ability to keep a
maid, and for this reason, having An-

ally secured one who Is reliable, willing
and good-nature- d, we have mado cer-
tain concessions. Sho has two after-
noons a week, on which days wc have
a "delicatessen" dinner. Each evening,
after the dinner woik Is over, she nlso
has to horsclf, provided '"he Is homo
by a certain hour. We nlso exercise
caro as to tho sl7o of tho wnthlhg,
whloh l nf nrPssltv lnrcrn fnr n fnmllv
of flvo, four of whom aro women.

Tho expenses average about $7.50
each per week. This covers rent, gas,
electric lights, telephone and maid's
wages, and wo have a homo! We sot

,

a plain, wholesome table. t Some ot us ?!

havo been through tho throes of lege- -
taiianlsm, .some havo lived almost ex- - i

clublvcly on meat, and some have bd.n
or are, on a "diet," but we havo reach '.

ed tho conclusion that for us, at least
a mixed diet is the proper one. Oui
breakfast usually consists of coffee 01 g
milk, toast or rolls, soft cooked eggt ft

and fruIL Wo have meat once a day,
for dinners, and It la usually a thick J
broiled steak, varied occasionally by I;

chicken or chops, and the inevitable f
flsh on Friday. Two vegetables, a &

salad sometimes, not nlway, and gen- -
orally fresh fruit for dessert, complete t
tho dinner course. Wo have vory llttlo l

pastry or enke, and tho bread Is raroly V

eaten fresh. Itj Is cither toasted for l'
every meal, or dried in tho upper oven, 1

thus resembling "pulled bread " Lunch fj

Is a "pick up" for thoso who nre homo. I
Tho workers get theirs down town 1
whoro their respective employments II
call them. Dinner is the enjoyable I.
meal of tho dav. Then there Is tlmo ft
for desultory talk, or for downright 1
earnest discussions of tho problems of
the day. We each try to add our sharo j
to the enjoyment of this evening meal, 'A

which Is apt to drag itself into a pro- - If
tractcd sitting around the denuded fj
table nftor the maid has removed the fSfli
dishes and taken her ' evening off " jMm

The advantages of our r'fmare apparent. Board In pleasant sur- - JI
soundings cannot be secured under $S V

or 7 per wck Then there la the ques- -
tlon ofJ laundry work to be considered, ii
so that, from tho material aspect alone, ?

Is the cheaper plan From q
tho othlcal standpoint the scale atlll V)

tips in favor of united cflorts Wo 1
have companionship when wo want It,
but wo also have privacy when that is f
especially desired. There Is a com- - 8J
munlty of Interest more nearly resem- - J
bllng home-llf- o than Is found in a ft
boarding-hous- e. In short, there Is hot- -
ter opportunity for life on a higher it
plane than Is offeied by either a soil- - E;
tary existence, or ono surrounded by X
uncongenial associates and sordid, in- -

harmonious surroundings

1 COOK'S TIME TABLE

I : . FOR DIVERS FOODS

H " By MRS. F. C ADXMS

H Baking
H Beans, S to 10 hours.
H Bocf, long or ahort nllct, 20 to 30 mln- -
H utos.
B j Beof,' rolled lib or rump, per pound,
H 12 to 15 minutes.
H Beef, sirloin, rare, per pound, S to 10

H minutes.
H Beef, sirloin, wtl done, per pound, 12

H i to 15 minutes.
1 Biscuits, 15 to 20 minutes.
H Bread, brick loaf, 10 to CO minutes.
H Cake, plain, 20 to SO minutes.
B Cake, spongi, 45 to GO minutes.
H ' ChlckeiiB, 3 to i pounds, 1 to 1 hours.
H Cookies, 10 to 15 minutes.
H Custards, in to 20 minutes.
H ' Duck, tame, 10 to 60 minutes.
B I Buck, wild. 30 to 40 minutes.
J , FlHh, 6 to 8 pouncLs, 1 hour.
I Fish, small, 30 minutes.
J . , Gingerbread, 30 minutes.
j Graham gems. 30 minutes.

H Ximb. well done, per pound, 1! mln- -

H Lilvcr, baked or braised, 1 to 11; hours.
H , Meat, braided, 3 to 4 hours.H ' Mutton, well done, per pound, 15 min- -

i Pic crust, 30 to 40 minutes.
H Plgcpiis. grouse, other lurgo birds, 30
H I minutes.H Pork, woll done, per pound, 30 minutes.
H Potatoes. 35 to 10 minutes.
H Pudding, plum, to 3 hours.
H ' Pudding, brepd, rlco, tapioca, 1 hour.
H Rolls. 10 to 15 minutes.B Small birds. 10 to 15 minute?H Val. well J one, per pound, 20 minutes.

B Venison, per pound, 15 minutes.

H Anparagus, 20 to 30 minutes.
H Bass, per pound, 10 minutes. ''.''H Beans, sh ell , tl to 2 hourr,. , rrH Beans, string, 2 hours.'
H Beef, a la mode, 3 to 4 hours.

Beets, winter, 3 to hours.
Beets, young, 45 to CO minutes.
Blueflsh, per pound, 10 minute
Brownbrcad, 3 hours.
Cabbage, young, 45 minutes.
Cabbage, winter, 3 hours.
Carrots, 1 hour.
Cauliflower, 30 to 45 minutes.
Celery, 30 to 45 minutes. I

Chickens, young, 60 minutes.
Clams, 3 to C minutes.
Cod, per pound, C minutes.
Coffee, 3 to G minutes.
Corn, green, G to 8 minutes.
Corned "beef, 5 hours, gentle simmer-

ing.
Dandelions, 1ft hours.
Gggs, 3 to C mlnutcB.
Eggs, hard cooked, 45 minutes In water,

under boiling
Fowls, 2 to 3 hours. v

Haddock, per pound. C minutes, i

iiahbut. pir pound, cubical, 15 min-
utes. I

Ham, 5 hours. v
Hominy, 1 to 2 hours.
Lamb, 1 hour
Macaroni, .20 to 30 minutes.
Oatmeal, 1 to 2 hours.
Onions, 1 hour.
Oysters, 3 minutes.
Parsnips, 45 minutes.
Peas. 20 minutes.
Potatoes. 20 to 30 minutes.
Potatoes, sweet. 45 minutes.
Rice, in double boiler, l hour.
Salmon, per pound, cubical, 15 minutes.
Small flsh, per pound, C minutes.
Smoked tongue, 4 hours.
Spinach, 30 mlhutcBl . .

Squash, 30 mlmites.
Sweetbreads, CO minutes'. .' v' ""

Tomatoes. 20 minutes. ,
"

i
Turkey. 3 hours. ' '
Turnips, winter, 2 hours. n1",1
Turnips, young, 1 hour.
Veal, 1 to 2 hours. '

Vegetable oyster, 30 to CQ minutes.
Wheat, 2 hours. '

Broiling u '

Chickens, 20 minutes.
Chops, S minutes.
Steak, 1 Inch thick, c minutes. fSteak 116 inchea thick. S minutes.
Fish, small, thin, 5 to S minutes.
Fish, thick, 12 lu 15 minuted.'' ',

I
' J

Frying v ..

Bacon, 3 to 5 minutes. . ",, ,,
Breaded chops. 4 to C minutes.
Croquettes, 2 minutes.
Doughnuts, 3 to 5 minutes. j
Flshballs, 2 minutes.
Fritters, 3 to G minutes.
Mufllns, 3 to 5 minutes. r ,

Slices of fish, 4 to 6 minutes.
Small llali. 1 to 3 minutes.
Smelts, 2 mlnutos.

Pungent
- Pimento

By JANE HEGNER

housekeepers aro unfamiliar
MANY the savory and brilliant

Spanish peppers or
These aro more Juicy

and richer than the ordinary sweet
green peppers, while their vivid color
lends an attractiveness, to any dish,
They may be procured at any large
grocery store, In cans, and cost from
ton to twe'nty cents. Tho contents of
a can If placed In a glabs Jar, will
keep safely In an Ico box for over a
week, so that tlhere need be no waste
A bit of pimento added to (soups or
stows makes a refreshing change in
our monu. Ono-thir- d cup of" chopped
pimento may be added to tho ububI
Welsh rabbit recipe.
' 1 ' Plmento Omelet

Decorato the sides of tho llmbalo

molds with pimentos, cut In fancy
shapeb. Make a mixture of three-fourt-

cup of milk, two oggs slightly
beaten, thrco sallspoons of salt and a
fow drops of onion julco. After lining
the molds with this, sot them In a
baking pan partly lllK-- with hot water
and let Uiem steam in the oven until
tho custaid Is llrm. While still hot
remove to a. plate and pour around
each tlmbale an ordlnao cream sauce,
mado ot milk, butter and thickening.

Pimento Omelet
To the beaten yolks of two"cggs add

two tablespoons of water, thieo salt-spoo-

of salt, h saltspoon
of pepper and two teaspoons of flour
Fold In gently the beaten whites and
turn the mlxvuio lrito a.warm, buttered
frying pan or chafing dish Cook, cov-

ered, over a moderate Arc. When tho
bottom is brown, .spread lightly over
tho lop the following heated, sauce:
then turn omelet, remove to platter and
pour the remainder of sauce around the
edge

Sauce for Omelet
In small, round-bottom- saucepan

placo ono tablespoon of butter: when
melted add two teaspoons of flour.
Cook one-ha- lf minute and then ndd
one cup of chopped tomatoes, two
tablespoons of chopped plmunto. onn
teaspoon of scraped onion and one
wholo clove. Lot boll two minutes.

Pimento Patties
These arc suitable for home luncheon

or for picnics. Line six small patty
panb with a rich piecrust. Fill with
the following mixture One generous
cup of chopped chicken or veal, mois-

tened with a sauce mado by melting
two teaspoons, of butter and adding
two teaspoons of flour, one-ha- lf cup
of Btock, one-ha- lf cup of cream or
milk, two tablespoons of chopped

ono tablespoon of chopped cel-
ery and one-ha- lf teaspoon of salt,.
Cover top with a crust, making tho
edges Arm. Bako In a hot oven.

Pimento Sandwiches
To one-four- pound of 'soft cream

chceao add' ono teaspoon of chopped
chives, ono saltspoon of mixed mustnrd
and two tablespoons of minced plmon-t- o.

Add cream and beat until soft and
creamy. Spread between thin slices of
buttered bread.

To Cook
Salsify

By HELEN S. WILLARD

of tho difficulties in
ONE vegetable oyster, or salsify,

to clean It. The traditional
way of sciubblng, then scrap-

ing, and lastly cutting up and leaving
to stand In cold water, containing a
little flour to prevent blackening, is
far more' troublesome and less satis-
factory In bringing out the oystery
flavor than is the following process-Scru-

tho salsify, discarding the
greens, and put to cook In boiling
salted water. When tender. In time
varying from twenty minutes to al-

most three-quarte- of an hour, drain
and let steam for just n moment; then,
holding the vegetable knlfo lengthwise
of the plant and beginning at the
stout ond, skin as you would a boiled
potato.

In selecting salsify the thickness of
the root does ndt seem to bo a con-
sistent Indication of Its ago or tough-
ness; more ofton a thick, heavy skin
will be the wrapper around a rather
woody root, apt to havo a strong
flavor, while a lighter and more ten-
der skin contains the more dcllcato
vegetable. Therefore, the very thin
roots are not desirable, bocnuso they
aro not necessarily more tender, and
Ore far moro troublcbOme to pare.
The bunches, as usually sold In Mio
East, sorve four people easily; In Ihe
mlddlo West th,oy como smaller

A slight seanonlng of anchovy paste
Is optional In all of the following
recipes.

Vegetable Oyster Creamed
' Slice or cut into small pieces some
freshly cooked salsify. Bcforo it be-

comes chilled add sufflclent milk to
cover, season generously with salt and
pepper, stir In very tlno crackor dust,
allowing about ono and one-ha- lf tablc- -

r

spoons to a cup of milk, and In tho
same proportion one tablespoon ot but-
ter. Heat this, stirring occasionally,
until thoroughly cooked, adding moro
cracker dust if needed. 'Tho exact
proportion ot this thickening must bo
separately ascertained for each variety,
as cracker dusts vary greatly In their
thickening properties. To bring out
the flavor of salsify, cracker uust is
far prcferablo to flour as thickening.
This dish may or may not be nerved
on toast, with a sarnlsh of paraloy.

Mock Fried Oystere
Prepare tho salsify as in tho fore-

going recipe or use a leftover from It.
Mash, with a fork, to an oven consist-
ency, blending in enough of tho cream
sauco to soften the mass, but not &o
much but that it can bo molded. Shapo
as oysters, bread by rolling In bread
or cracker crumbs; then, dipping in
egg slightly beaten with a llttlo milk
or water, and a shako each of popper
and salt, cover again with crumbs
and saute or fry In deep fat. Garnish
with parsley or watercress.

Salsify Croquettes
Proceed as In tho foregoing recipe,

adding two beaten eggs for each cup
of pulp, Shapo Into small croquettes,
bread them and fry in deep fat.

Cream of Salsify Soup
Into three-fourt- of a cup of mashedsalsify (previously cooked until ten-

der), stir gradually ono pint of scaldedmilk and one pint of boiling waterThicken with three tablespoons of flnocracker dust and Beoson with twotablespoons of buttor, one-ha- lf tea-spoon or more of salt and a dash otpopper, preferably cdyenno. Serve witha topping of whipped cream very
slightly seasoned with salt.

Vegetable Oyctcr Salad
Cut Into short lengths some boiledsalsify and stow for a fewIn rich milk or thin cream. MtSK

sulllclent to cover, seasoned with mltand led pepper. Drain tho milk intoa separate dish, then mash tho salsifyto a very even consistency, addinggradually the mll.c until the,well softened but can still be moBel
Mix liufwa tablespoons ot peanut but-ter for each cup of pulp and twotablespoons of vinegar. Servowith a generous amount o2Ja

onnaisc or boiled dressing, to which Vwrhlpjped cream has been added. This SB
dish may be garnished with a sprlnk- - MM
ling of llnely chopped nuts; whole nuts MB
should not be used, as thev destroy tho SIdelicacy of tho flavor M

most simple, practical, easy M

THE Inexpensive method of flx- - MM
a closet to hold tho maxi- -

mum amount of clothing, and H
also to hold them In tho best way. I vM
havo "discovered" to bo as follows: WM
Got a piece of small pipe, small enough Kthat tho hooks of coat, skirt and trous- - XI
era hangers may be hooked over It and jmshort enough to go in any ordinary J
closot. Through tho plpo run a small
stout ropo or wire I am using a plcco fc
of telophono wire at present and fast- - fc
en olthor end of tho wire to tho hooks
already In the closet. The pipe, hang- - M
Ing on tho wire, makes a horizontal ffl
bar on which to hang your clothes; &
nnd tho clothes hung In this manncq ffikeop tholr shapo much bettor than 1

When hung against the walL Peoplo J

who move often, ns I do, will find this 1
most convenient, as it may bo easily w
carried with one, and adjusted In any v
closet In a very few momonts of time, f
thus making tho hanging of clothes y,
against dusty or dirty wallH unneccs- - w,
sap-- . c. C. m

COULD not find an inexpensive M
S lamp shade which harmonized with jB

tho furnishings In our living room, Sso I bought an ordinary Japanese fl
shade and removed tho gayly-colorc- d 9panels, roplaclng them with panels of 9Japanese grass cloth in a soft tone of
grcon. It was not at all hard to do. JM
and I had a very artistic shade, at fsmall cost. E. C. S

hanging one of those troublcsomo
SN ankle-lengt- h skirts, my sister hit 4

upon a ridiculous and yot effective I
way of solving the problem. She $

tied a piece of white string arounJ ty
each of my d ankles.
each string, of course, tho snmo dls- - .
tance from the floor. There was our ,

standard of measurement, closely s.en,
always there when wanted, whether In ,lJ
front, in the bnck or on the sMps, "j

with no lying on tho floor for ..ho JJ
dressmaker nnd no turning "around " fi
and around" for tho trycr-on- . r$l


